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South African National
\ Accreditation System

CERTIFICATE OF ACCREDITATION

Irtermy of secsion 2272} (b of the Accreditativn for Confarmily Assersment, Calibrarion ond Goud Lahgrmtory
Pragrice dct, 2006 (et 19 of 20061, read with sections T (2] and (1) of the said Act, 1 horehy certif thay -

SOUTHERN AFRICAN GRAIN LABORATORY NPC
Co. Reg. No.: 1997/018518/08

Facility Accreditation Mumber: T0116

is a South African National Accreditation System accredited Testing laboratory
provided that all SANAS conditions and requirements are complied with

This certificate is valid as per the scope as stated in the accompanying schedule of accraditation
Annexure "A", bearing the above accreditation number for

CHEMICAL AND PHYSICAL ANALYSIS

The faclity Is accredited in accordance with the recognised International Standard

ISONEC 17025:2005

The accreditation demonstrates technical competency for a defined scope and the operation of a
laboratory quality management system

While this certificate remains valid, the Accredited Facllity named above is authorised to use the
relevant SANAS accreditation symbol to issue faciilty reports and/or certificates

AL
Mr R Jogias
Chief Executive Officer

Effective|Date: 01 Movembar 2014
Certificate Expires/ 31 October 2018
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Facility Number: TO116

ANMEXURE A
SCHEDULE OF ACCREDITATION

Facilty Mumber: TO118
Permanent Address of Laboratory; Technizal Sionatories:
South African Grain Laboratory (NPC) Ms  J Morje (A0 Methods excl. In-house
Agri-Hub Office Pask - Grain Building method 020)
ATT Witherite Road Ms M Bolhima (A Chemical Methods)
The Wilows Ms M Hammes (Al Chemical Methods)
Fratana )
040 Mz A de Jager (Nutrients & Contaminanis
Mathods)
Mg W Louw (In-hause Melhads 004, 002, 003,
010 & O28)
Mg D Moleks (Rheclogical Methods)
Ms | Terblanche (Rheokogical Methods)
Mg H Meyer (All Chemical, Mutrients and
Contarmimants & Grading Methods)
Ms  J Kruger (A8 Chamizad Methods)
Ms P Modiba (A8 Chemicsl Mathoda)
Ms M Motlanthe (in-house Methods 001, 003
& 028
Mr B van Der Linde (Grading)
Ms M Ramane (All Chemical Methods Excl, In-
Houze Mathod 092 and S0P MC23)
Ms £ Skhosana (In-house Method 026)
Ms T de Beer (Rheological Methods)
Poatal Address; Hominated Representative:
Pasinet Suile # 381 Mz PN Modiba
Private Bag .1
Thi Willows
0041
Telk (012 B07-4019 Issue Mo 2
Fax: HIA Date of lssue; 20 Decamber 2018
E-mail: Paulina Modibafiisagl o za Explry Data: 21 Oictohar 2019
Material or Products Tested Type of Tests | Properties Standard Specifications,
Measured, Technigques | Equipment Used
Range of Measuroment
CHEMICAL
Groured Barley Moisture [Oven Method) Analytical EBC Method 3.2,

Cereal and cereal products Muoisture {Oven Method)
specifically-wheat, rice, [hulled
paddy), barley, millet, rye, and

oats as grain, semalina and flowr

Flour, semaoling, bread, all kind af  Moisture (Oven Method)

grains and cereal products and
food products {except these that
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latest Editien (2 hour; 130%C)

ICC Std Mex. 1101, Latest Edition
{20 min; 130°C)
[ hour; 130"C)

AACEI 44-15.02, Latest Edithon
(2 haur; 130°C)
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Facility Number: TO116

are sugar coated)

Baire Grits

Animal feed, Plant tssue and
Sunflower (Milled)

Al flgurs, cereal grains, oilseeds
and animal feeds

Cereal based food stuff

Food stuff and leeds

Food 5tuff and feeds

Whaat Resnels

Flours of grains e.g. barley, oats,
triticabs, maize, ree, sorghum and
whieat; ollseads fike soybeans and
sunflower, feads and mixed ferds
and foodstuffs

Meeal and flour af wheat, rye,
barley, other grains, starch
cantalning and malted products

NUTRIENTS AND CONTAMINANTS
vitamin fortfied food and feed

oroducts and fartfication mives

grain based

Grain based food and feed

products [fortified and unfortified)

and fortification mixes

Yeast and Bread
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Moisture (Cven Method)

Moisture (Owven Method)

Mitrogen and protein (Combustion
rmethod - Dumas)

Diatary fibres [Total)

Carbohydrates {by difference)
|ealeulation)

Enrrgy value (calculation)

Total digestible nutritional valug
|caleutation)

Determination of Ash

M otsture |Qwen MaThiod)

Crude fat {Ether extraction by
Soxhlet]

Falling number

Vitamin & as afl trans Retinol
ISaponification] [HPLE)

et i

Thiamine Monanitrate (HPLC)
Ribofiavin [HPLC)

Micotinamide (HPLC)

Pyricdoxine Hydrochloride [HPLC)

Fedic Acid {HPLC)

Total Sodium (Ma}
Total lron (Fe)

Total 2inc {2n)
SR TALE

Vitamin o, (HPLC)
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{72 hour; 103°C)

Analytical EBC Method 6.2.2,
katest adition (4 hours, 130°C)

AgriLAsA 2.1, Latest Edition (5
heurs, 1087
AACCT 86-30.01, Latest Edition

In-hdlise mathod 012

SO MC 23

I-babse methad 011

Government Gazette Wheat
Regulation, Latest Edition
172 hour, 103°C)

In-hoiese method 024

10C 5td 2071, Latest Edition

in-howse method 001

In-house method 002

In-house method 003

In-house method 010

In-House methiod 028
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Eacllity Number: TO116

Food and fesd

GRADING

faize

Cereal as grains [Wheat, barley,
rye and pats)

Wheat

RHEM nGIrAl

THTF e it b e

‘Wheat flour

Flours

Hard, soft and durum wheat {flour

and whole wheat flour)

Multi-Mycotoxin:

-Allatoxin G, B,, G,, B, and total
-Deowynivalenol (DON), 15-ADON
-Fumnonlsin 8, B,, B,
-Ochratoxin &

T2, HT-2

= fearalenone

Defective kermets [White maize/
yellow maize)]

Hectolitre mass [Kern223)

SermEnings

Alwveograph (Rheological properties)

Farinograph (Rheokopical properties)

Iixograph [Rheological propesties)

In-house method 026

Government Gazette Maize
Regulation, Latest Edition

150 7571-3, Latest edition

Govornment Gazette Wheat
Grading Regulation, Latest
Edition

IEC 5td.121, Latest Edition

AACC 54.02, Latest Edition
(Rheological behaviour of flour
Farinograph: Constant Flaur
Welght procedura)

Industry accepted method 020
{Based on AACCH 54-40.02,
Latest Edition Mixograph
Mathod)

Original Date of Accreditation: 01 Nevember 1885

ISSUED BY THE SOUTH AFRICAN NATIONAL ACCREDITATION SYSTEM

—||Etheg
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Actfeditation Manager
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